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This automatic circulation is interrupted, when a sample taken at
J/ shows that the extraction is finished. The cooling water in S is
stopped, the vapors of the solution flowing from L into C travel to

FIG. 209.    EXTRACTION APPARATUS.
cooler R and are collected as liquid in reservoir V. The last traces
of the solvent are removed from the extract and the spent material
by means of direct steam.
The extract is discharged through W and the extractor L at J/.
This apparatus permits intermittent and continuous extraction. In
the latter case the flow of the fat-solution is so regulated that the
level of the liquid in L is kept constant hy the evaporated and regen-
erated solvent.
This universal extractor affords perfect safety against ignition
and explosion, insuring a minimum consumption of the solvent,
simple and economical operation and absence of odors.
A twin apparatus for extracting essential oils is shown in Fig. 210.
It consists of two stills which can be heated by leading steam into the
" false bottom " or by direct steam led into the interior of the appa-